9-8

The results of Paquette &t_ al. (1980) and Berry and Blumer (1981)
provide an example of the difference between hedonic and sensory
procedures.  The data of Berry and Bluffier (1981) show that panelists
are able to perceive differences in flavor between conventionally
cured bacon and bacon processed with a sorbate-nitrite combination,
but the data of Paquette et_ al. (1980) lead to the conclusion that
the two bacons are equally desirable.  This highlights the need for
both kinds of testing. The sensory data could be taken by themselves
to imply that bacon processed with sorbate-nitrite is less desirable
than conventionally cured bacon.  The hedonic data could be taken by
themselves to imply that the bacons are identical.  Neither conclu-
sion is warranted.  The available data suggest that bacon processed
with potassium sorbate at 2,600 mg/kg and sodium nitrite at 40 rag/kg
does not have the same flavor as bacon cured with nitrite at 120
mg/kg; however, the flavors are equally desirable.

Lactic-Acid-Producing Organisms in Bacon and Country-Style Ham

The effects of the addition of lactic-acid-producing organisms on
the sensory properties of bacon were examined by asking subjects to
rate the magnitude of the difference between control bacon (prepared
with sodium nitrite at 120 mg/kg) and experimental bacons (prepared
with sodium nitrite at 40 or 120 mg/kg and inoculated with Lacto-
bacillus plantarum or Streptococcus faecalis).  Subjects were also
asked to scale the intensity of the smokiness, saltiness, and off-
flavor and to scale their overall preference for each bacon. The
bacons were judged to be similar with regard to all measures except
saltiness: the experimental bacons tended to be less salty than the
control bacon (E. Traisman, Food Research Institute, University of
Wisconsin, personal communication, 1981).

The effects of lactic-acid-producing organisms on the sensory
properties of country-style hams were evaluated by asking trained
panel members to judge a variety of attributes (e.g., saltiness, aged
flavor, color, and bitterness) of ham slices from conventionally
cured hams that had and had not been inoculated with Pediococcus
cerevisiae (Bartholomew and Blumer, 1977).  The hams were judged to
be similar in flavor attributes.

Sodium Hypophosphite in Bacon

Data supplied to the Committee (J. J. Powers, University of
Georgia, Atlanta, personal communication, 1981) suggest that bacon
processed with sodium chloride and sodium hypophosphite at 3,000
mg/kg and bacon processed with sodium chloride, sodium hypophosphite
at 1,000 mg/kg, and sodium nitrite at 40 mg/kg are judged to have
flavor that is as desirable as that of conventionally processed
bacon.  Incidentally, bacon processed with sodium chloride alone was
included as a control and was judged to have flavor as desirable as